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taste treats for senior citizens 


Senior Citizens, in their wisdom, often prefer recipes 
that are exciting... yet easy to digest. Or they 

desire their regular food favorites processed to a more 
convenient size... even to a near-liquid consistency when 
this is suitable. Of such menus the OSTERIZER is master. 
The enclosed Taste Treat recipes are just a start. 


And the beauty of the OSTERIZER is that it does all 
the work ... lets you prepare interesting meals for one 
or two persons (or for a dozen grandchildren) easily... 


quickly .. . expertly. 


cream of carrot soup 


6 carrots, thinly sliced 
1 onion, thinly sliced 
8 tablespoons butter 1% cup milk 

Y% cup water 1 cup chicken stock 
2 cloves Y% cup cream 


3 tablespoons melted butter 
2 tablespoons flour 


Saute carrots and onion in butter until the vegetables are well coated. 
Add water and cloves and cook the carrots until they are tender. In 
another pan, make a sauce of melted butter and flour. Slowly stir in 
milk and chicken stock. Add the carrot and onion mixture. Simmer for 
10 minutes, stirring constantly. Pour the soup, half at a time, into the 
OSTERIZER container. Blend until the soup is smooth. Serve hot. 


Yield: 4 servings 


golden souffle 


1 lb. carrots, cut into 1” pieces 2 eggs 
1% |b. American cheese, cut 2 cups milk 

into 1” pieces Salt and pepper to taste 
2 to 3 slices bread Onion and parsley 

(% cup crumbs) 


Break 1 slice of bread into 1” pieces and put into OSTERIZER con- 
tainer, cover and crumb by turning on and off, on and off. Empty in to 
greased casserole and repeat process until you have % cup crumbs. 
Put 14 of the carrots into the OSTERIZER container; cover, and grate 
by turning on and off, on and off. Empty into casserole and repeat 
process until all the carrots are grated. Put eggs, milk, cheese, onion, 
parsley, and seasonings into the OSTERIZER container and process 
until blended. Add to grated combination and mix well. Bake at 350°F. 
about 45 minutes, or until inserted knife comes out clean. 


Yield: 4 to 6 servings 


cream_of vegetable soup 


1 cup milk 
1 tablespoon butter or margarine 

1% tablespoon flour or 4% cup quick cooking cereal 
1 cup cooked vegetable 


Put all ingredients into the OSTERIZER container in the order given. 
Cover and process until smooth. Pour into saucepan and simmer for a 
few minutes to thoroughly cook the starch in the flour. If the precooked 
cereal is used, the soup may be cooked only until desired consistency 
has been reached. 

Yield: 4 servings 


to process favorite foods 
to a more convenient size, 
or to a near-liquid consistency 


For Meat: 


Use OSTERIZER ¥ pint Blend-and-Store jar. Put 4% cup cooked meat 
which has all the bone and fiber removed into the container. (Cut into 
1 inch pieces). Add about 2 tablespoons of liquid, preferably hot gravy, 
meat broth or milk. Place processing disc over mouth of jar with blades 
down. Screw cap on and seat unit on motor base. Hold small jar with one 
hand while motor is running. Process until smooth. More liquid can be 
added if desired. 


For Liquefying Fruits or Vegetables: 


When liquefying fruits or vegetables, always start with a liquid base, milk, 
juices or other liquid called for by the recipe. Enough liquid should be used 
to cover the agitator blades. As quartered fruit or chopped vegetables are 
added, the consistency of the mixture increases so that additional amounts 
of liquid must be added from time to time until the quantity wanted is 
produced or until the capacity of the mixer has been reached. Any fruit 
or vegetable can be liquefied in milk, broth, soup or juice and served as 
a palatable drink or soup. Soups or milk can be fortified with the richness 
of leafy vegetables. 


Milk shakes are popular in between meal energizers. For one milk shake, 
use 34 cup milk and 114 tablespoons chocolate syrup. Blend thoroughly. 
Add 2 scoops ice cream and blend only 3 to 5 seconds. 


tomato cheese souffle 


1 can condensed tomato soup Granulated sugar 
1 cup Cheddar cheese, cut 8 stuffed olives 
into 1” pieces 4 eggs, separated 


Dash of pepper 


Heat condensed soup to boiling. Put cheese into OSTERIZER contain- 
er. Add about 14 of the hot soup. Start to blend and add remaining 
soup. Blend thoroughly. Add egg yolks and blend until smooth. Just 
before turning off, add olives and blend only until chopped. Pour into 
a large mixing bowl to cool. Beat egg whites with a rotary beater until 
stiff, but not dry. Fold into soup mixture. Pour into ungreased 114 
quart casserole. Sprinkle with paprika. Bake for 40 minutes at 325° F. 
Serve at once. Sprinkle each serving with granulated sugar. 


Yield: 4 servings 
creamy cheese casserole 


Y% |b. ground beef 4 ounces cream cheese 

Y cup tomato sauce 2 tablespoons sour cream 

Y% teaspoon salt 1 green onion, cut into 1” pieces 

Y% Ib. noodles 1 tablespoon cut up green 
l1.cup creamstyle cottage » = pepper : 


cheese 


Cook noodles in boiling salted water 10 minutes. Drain, rinse, and set 
aside. Brown the ground beef in a skillet and add salt. Put the cottage 
cheese, sour cream, cream cheese and tomato sauce into OSTERIZER 
container. Cover and blend until smooth. Add the onion and green pep- 
per and blend until they are finely chopped. Put the noodles, meat and 
sauce in layers in a baking dish. Bake at 325°F. for 45 min. Serve hot. 


Yield: 4 servings 


tomato cocktail 


2, cups tomato juice 1 slice cucumber 
1 slice lemon with peel 14, teaspoon salt 
1 thick slice orange, peeled 1% teaspoon Worcestershire 
1 sprig parsley sauce 
1 small wedge green pepper 6 ice cubes 


1 stalk celery 


Put the tomato juice into the OSTERIZER container. Add the lemon, 
orange, and parsley. Cover and process until blended. Add the remain 
ing ingredients. Process until the ingredients are liquefied and the ice 
melted. Serve cold. 

Yield: 6 servings 


cottage cheese custard 


34 cup-hot milk 1 tablespoon syrup or honey 
1 egg ¥4 cup cottage cheese 


Place all ingredients except the egg into the OSTERIZER container. 
Cover and process until throughly blended. Remove cover, and add egg. 
Process until blended. Pour into 3 greased four-ounce custard cups. 
Put in a pan containing 114 inches of hot water and bake in a moderate 
oven, 325°F. for about 20 minutes. 

Yield: 3 servings 


peach sherbet 


1 10-ounce package frozen peaches, cut into 6 portions 
4 cup cream 


Put cream into OSTERIZER container, add the frozen peaches. Cover 
and process. When necessary during processing, work spatula up and 
down rapidly, tight against sides of the container, to move ingredients 
down to blades. When the mixture is smooth, remove from container 
into sherbet glasses and serve. 

Yield: 4 servings 


fresh apricot smoothee 


4 orange 1% cup milk 
1 thin slice lemon Yg teaspoon cinnamon 
3 fresh apricots Dash of salt 


\, cup sugar 


Put all the ingredients into the OSTERIZER container. Cover and 
process until throughly blended. Chill well and serve. 


= Yield: 3 cups 


